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THE EVOLUTION OF “‘HOME BREW”

Washington Brewer First to Discover
Process of Making a Harmless,

Wholesome Malt

Beverage.

——

Chr. Heurich Brewing Co. Have
Produced a Beverage Possess-

ing All of the Virtues of

Pure Wholesome Beer,
But Is Absolutely

Non-Intoxicating.

—
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“HOME BREW"” is the product/lon to every hundred gallons of,

From the earliest dawn of civilization—as far back as the l
While in these vats the

records ol man’s achievements go—the human race has recog- | of years of unceasing effort on the | liquid.

nized malt beverages as wholesome, delicious and unexcelled for I!P‘” of Mr. Chr. Heurich, t: :iz'r:i;spr:;::; :2 rhned::ﬂﬁcof Mr. MASH TANKﬁ ;.’, .
its thirst-quenching qualities. Older even than the wines of the |Produce a beverage that possessed ., oic  research, makes pos-| i | 2
ancients are the ale and beer of old Egypt. | a1l of the virtues of goel, pure, sible the retention of all of the wrn-' THE 15 2

| properly brewed beer and yet was | goodness of pure beer, but elim-| % i :

Throughout all Europe down through the middle ages to the
present day ‘'mal ‘beverages have occupied an important place in
he daily bill of fare. In Germany beer has formed part of the
women, and children. And the Germans are
noted for their clean living and sobriety, not to mention their
‘lendid physiques, their analytical minds, and highly developed
aentality.

HOPS

free from the intoxicating element | inates all objectionable intoxicat |

which brought beer into disfavor.|ing properties—in other words,|

The process at one stage of the rendering the final product de-)

brewing is secret and is under the |:::’;::r HOME BREW' mstcad

personal supervision of Mr. Heu- I
rich.

Jaily diet of men,

In these vats carbonic acid gas|

is developed which gives the eﬁ‘er—J
[\csccnt quality to the brew. It is|

Home Brew Made Like Lager left here for a period of eight|

Beer But the Intoxicating | days at a temperature of about 40|

degrees and is then taken to the|
Element Eliminated. cleaning vats, where all of the

'ycnst is separated and it is then
ordinary Lager Beer, ready fo: the glass-lined casks mu
BREW” is made from |the aging cellars. after which it :s
ipiped into barrels and kegs, and,
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The ale and porter of the Briton are almost as proverbial as
¢ “Rare Roast Beef of Old England” itself.

In our own country, owing largely to the fact that beer has
cen sold in common with such other beverages as whisky, rum,
indy, gin, and wines, beer has come into a certain amount of

repute with a large class of people.

Like
“HOME
malt and hops.
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Selected barley is | .
their

In the general campaign direct- jare not associated in any way

| to
ready to be delivered to the drug

own bottling house, |

soaked from three to four days,|
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towards the eradication of {with the presence of alcohol. |
- during which time it becomes ten- | I H T & f
. -oholism and its attendant! It has therefore bhecome a i stores, soda fountains, and homes of‘ E MAL WHERE THE SECRET
; sotlein with Breeeist fack der and absorbs from ten to fifty | : ! Washington. In the bottling houscl Hops OCCURS PROCESS OCCURS
cvils, beers have all been in- [P " Swers 10 perteCl per cent of water. It is then|"HOME BREW" is drawn
cuded regardless of their vir- J“ e\'er;;]ge .t?‘“ 5}‘.‘“‘}'* C‘_‘”mm spread in heaps on the floor and |into clean, sterilized bottles by the acidity, and other ills of the diges-, part of the equipment of many
In the mass of confused |® -nl I e wholesomeness ‘and the swcating' process begins. Most improved mechanical de-| yiv. gustem.  With wholesome . camping trips.
R I . . [tonic virtues of beer, combined | pyring this stage the barley begins |vices, insuring absolute purity. «HOME BREW" the whole process An Excellent Summertime Drink,
timony which has been in-|_ ... .. : g Each bottle is th through : ;
with its delightful flavor and |to germinate and shoots out little _ s then run fHTOUBR of fermentation has been com- For Sale Everywhere
v cighed against alcoholic bever- |thirst-quenchin ualities di £ the big pasteurizer as an extra j;oie4 and it cannot be carried any . .
T _— T g ’ £ 9 > 4an tendrils. The gTOWth is rctarded precauﬁoﬂ_ y P _ s A m th C‘t’-
2¢es in general no distinction has | further in the system. Thus all of

yet be absolutely non-intoxicat- |
ing.

| by regulating the temperature and
| spreading out the heaps.  After
some time to discover a process | the barley has undergone this
that would preserve all of the ! stage it is kiln dried, and is then

“For young and old, for the
healthy and the infirm ‘HOME
: BREW’ is a most =xcellent_drink.
It builds up waste tissue and makes

| the nutritive value of the malt is

| readily assimilable into the consti-

| tution and the exhilarative tonic ef-
| fects of the hops are given free

en made between the good and It has been their aim for|
2 bad, and the food value and

tonic properties of good,

Perfect Cleanliness Throughout

the Brewery.
pure,

‘rfectly brewed beer have been

erlooked.

Malt Beverages Noted For Their
Nutrition and Wonderful
Tonic Properties.

t is a well-known fact that
rley-malt is remarkably rich in
: utritive value. And it is also a
ell-established fact that hops
ive a wonderful tonic value.
" hese facts, known to both the
1 1edical profession and the laity,
: ccount for the almost infinite |
»umber of malt extracts and |
ther preparations of malt and
ps that are offered at drug

valuable qualities of good beer | known as malt.
and at the same t[me render it a at Wthh.thC germmatmg barle\ |5| of

safe drink for young and old free

The temperature

| dried determines the color of the |

Throughout the whole process,

brewing—from the time
the sacks of barley arrive un-

from any taint of intoxicating | malt, and this in turn, aftcrwardq!nl the final process of aging and|

properties.

A Big Perplexing Problem
Solved by the Chr. Heurich

Brewing Co.

The production of such a bev-
erage has been accomplished by
one of the largest hrcwer?es of
Washington—The Chr. Heurich
Brewing Co., at 25th and Water
(streets. They have perfected a

.drmk that possesses all of the
'rich food values of the malted

ores and recommended as be- !grain, the exhilarating tonic qual-

ing sovereign remedies for weak
- impoverished constitutions.
This nutritive and tonic value
of beer has, of course, nothing to
y with alcohol. It has been
izmonstrated that alcohol is
neither a food nor a true stim-
ulant. The virtues of heer lie
entirely in its nutritive value de-
ived from the malt and its tonic
properties due to the hops. They

lities of the hops, and the zest of

real lager, but which is positive-
ly non-intoxicating.

They have branded this con-
coction “HOME BREW,” and
the name is a2 happy one, for it is
a beverage that may safely be
served in the homes of the most
fastidious and exacting the same
as though it were milk, iced tea,

or ginger ale,

-

Idctcnnmcs the color and to some

extent the strength and flavor of
the brew. This process makes the |
malt soluble.

From the kilns the malt is car-|
ried to the big iron rollers and is .
there crushed.

The second step in the prepara-|
tion of “HOME BREW" occurs in|
the mash tanks. The malt is
placed in these tanks with water|
at a temperature of 167 degrees.|
One to four bushels of malt are|
allowed for every barrel of

“HOME BREW."” After remaining
here until all of the strength has|
been absorbed from the malt, the|
infusion is drawn off into a large
copper boiler. Here the hops are|
added. One to three pounds of|
hops being allowed for every ba~
rel. The hops add flavor and the
tonic Virtues to the resultant brew.

After being boiled for several
hours it is cooled and rup into im-
mense fermenting vats, capable of
holding 10,000 gallons. In these

I lous clcanlmess

_ vats the yeast is added. One gal-

|am

'“HOME BREW."

| watched by its inventors, who per-

delivery to the dealers thc great-|

est care is exercised to maintain,
absolute purity. The most scrupu-|
and most per-|
|fect sanitary conditions prevail
throughout the big brewery wherc'
‘HOME BREW" is produced. |
' There is no possible chance forl
foreign substances or any
impurities finding their way into
At every stage it is carefully
| sonally superintend every process.
This perfect cleanliness and
constant and wvigilant super-
vision account for  the uniform
| goodness of "HOME BREW.”
It is a beverage that 1s de-
licious as a drink, an unexcelled
thirst quencher and possesses all
of the rich, nutritive value of pure
beer, with absolutely none of its in-
teicatiag properties. In fact, it
iIs @ more beneficial drink than
many of the soda fountain bever-
ages. For fruit syrups and unfer-
mented fruit juices have a tendency
to continue the process of ferment-
ation in the stomach, thus giving
rise to gas, sour stomach, hypes-' =»

play.
Home Brew a Temperance

Beverage.

In “HOME BREW" the problem
of producing a wholesome, de-
licious temperate beverage hgs
been solved. It is a drink that is
as nourishing as milk, as palatable |
as good beer and as harmless aS_
lemonade. '

it is an ideal summertime drmk
and unquestionably the Chr. Heur- |
ich Brewing Co. have produced a
beverage that fills a long-felt want.

In talking with a Times repre- l
sentative the® other day Mr. Heur- |
ich, the discoverer of the prmcaql
of making “HOME BREW."” said:
“The problem of eliminating the
alcohol and vyet retaining the
wholesomeness and characteristic
flavor of beer was by no means a
small one. While the flavor is in
no way dependent upon the pres-
ence of alcohol, yet for a long
time it seemed impossible to de-
stroy the one without destroying
the other. Many experiments were
made, which resulted unsatisfac-
torily. Fine2y 1T perfected a pro-
cess wkZn dees not interfere with

Zs asws-ngsem of fermenta-

HE BOILING DEPT WHERE HOME
BREW IS PASTEURISED AFTER BEING

DRAWN OFF IN STERILIZED BOTTLES

ticn, but yet enables us to destroy,

| the intoxicating prmmples without
affecting either its taste or its
wholesomeness.

“The preparation of ‘HOME
BREW'’ is identical with the prep-
aration of lager beer, except that
during the stage of fermentation
this secret formula is made use of

which renders the final product ab-

solutely free from any intoxicating
properties.

“*HOME BREW' has been in-|
physicians who have|

dorsed by
long appreciased the beneficial ef-
fects to be derived from malt bev-
erages, but have hesitated to pre-

scribe beer for fear of giving of- |
Now that a temperance |
beverage has been evolved, which |

fense.

retains all of the valuable proper- |
ties of malt drinks.without any of

the objectionable intoxicating fea-
tures, they have expressed their
unqualified approval and apprecia-
tion. ' HOME BREW’ is now a part
of the daily diet prescribed for
many convalescents in Washing-
ton.

“As a summertime beverage
‘HOME BREW’ leaves nothing to
be desired. It is a wholesome
drink, as nourishing as rich cream-
ery milk, as satisfying as only a
malt beverage can be, and as harm-
less as so much water. To use 2
colloquial expression, it ‘hits the
| spot’ on a hot day. These are the
reasons why vou find ‘HOME
BREW' in homes of refinement, on
sale at drug stores and soda foun-
|tam3 !hrcughout the clty and as

red blood, and, being deprived of
the intoxicating principle that ren-
dered beer obnoxious, it is a bever-
age that all may drink of freely at

| any time."”

In the production of a beverage
that maintains all of the virtues of
f barley-malt and hops, pcrfcct!y
! brewed and at the same time one
l\\hrch meets all of the require-
' ments of the advocates of temper-
~ce and abstinence the Chr. Heur-
Brewing Co. has conferred a
.on upon humanity. “HOME
BREW" is already deservedly pop-
ular, but it is sure to gain even
greater public favor. For. as El-
bert Hubbard has said, “If a mag
preach a better sermon, or build g
better mouse trap than his neigh=
bors, the world will make a beat
en pathway to his door, though he
live in a forest.”

Certain it is that meritorious ar-
ticles are quickly appreciated by
the public. True worth is the lode-
stone that attracts popularity and in
“HOME BREW" the Chr. Heur-
ich Brewing Company has undoubt-
edly produced an article of merit,
and one for which there has long
been a demand.

“HOME BREW" is obtainable
from wholesale grocers and high
class dealers in all sections of
Washington, also at drug stores and
soda fountains throughout the city,
ice cold, sparkling, invigorating
and cooling “HOME BREW” can
be had on draught.—aave.




